The Gallery At The Carlyle by Rosewood Hotels and Resorts


Known at The Carlyle as "the little house, " The Gallery has been a 
meeting ground for the rich, famous, and beautiful since the hotel's 
inception. 
The Gallery, housed in the hotel's living room, acquired its most recent 
look in I989 under the creative direction of legendary decorator Renzo 
Mongiardino. The upper Gallery, inspired by the Sultan 's dining room at 
The Topkapi Palace in Turkey, features hand-painted wallpaper by 
Milanese artist Enrico Brus and banquettes dressed in antique Turkish 
kilm. Highlights of the lower Gallery include walls adorned in an intricate 
pattern with intaglio-like views of beloved landmarks such as Venice 's 
Church of the Saulte and Istanbul 's Hagia Sophia. 
The Gallery ... exotic decor creates a private retreat for respite and artistic 
reflection. 
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APPETIZERS 
Fresh Oysters on the Half Shell (6) 18.00 
Terrine of Foie Gras, Toasted Brioche 21.00 
Maryland Crab Cakes, Sauce Gribiche 19.50 
Grilled Vegetables, Balsamic Vinaigrette 15.00 
Jumbo Shrimp Cocktail 20.50 
Smoked Salmon, Seven Grain Bread 19.50 
Soup of the Day 10.50 
SALADS 
Chicken Salad with Belgian Endive, Apple and Walnuts 19.50 
Classic Caesar Salad 14.00 
with Lobster 27.50 
Salad Ni~oise, Proven~ale Herb Dressing 18.00 
Cobb Salad 27.00 
Lobster, Crabmeat and Shrimp Salad 33.00 
SANDWICHES 
Bemelmans' Triple Decker Club 18.50 
Bacon, Turkey, Avocado and Egg Salad 
Roast Beef on Toasted Onion Bread 17.00 
Onion, Tomato and Horseradish Mustard 
Croque Monsieur 16.00 
Lobster Club 22.00 
New York sales tax of 8·625% will be applied 
ENTREES 
(Served from II: OO am until I:OO am) 
Cold Poached Salmon 24.00 
Freshly Ground Steak Tartare 19.50 
Ham and Cheese Omelet r8.50 
Chicken Paillard, Cherry Tomato and Basil rg.oo 
g-Ounce BlackAngus BeefBurger rg.oo 
Steak Frites with Sauce Bearnaise 2!.00 
Macaroni Gratin, Mixed Seasonal Salad r6.5o 
Grilled Lamb Chops (4), French Fries 22.50 
Prosciutto Ham on Foccacia, Shaved Parmesan andArugula r8.5o 
SIDE ORDERS 
Pomme Frites 6.00 
Cheese Madeleines 6.00 
Steamed.Asparagus 8.00 
Creamed Spinach 6.00 
DESSERTS 
NewYorkCheesecake ro.5o 
Traditional Apple Pie ro.5o 
Creme BrUlee 10.50 
Cookies ro.5o 
New York sales tax of 8·625% will he applied 
AFTERNOON TEA 
(Served from 3:00pm until5:30 pm) 
Choice of Imported Teas 
A Selection ofTea Sandwiches 
English Scones or Crumpets served with 
Devonshire Cream and Preserves 
Miniature Pastries 
$31.00 per person 
ALA CARTE 
Tea 6.50 
Tea Sandwiches 12 .00 
English Scones or Crumpets served with 
Devonshire Cream and Preserves I O.OO 
Cakes or Miniature Pastries 15.00 
Coffee 6.00 
Espresso or Cappuccino 7. 00 
SELECTION OF IMPORTED TEAS 
Earl Grey ~ Jasmine ~ English Breakfast 
Black Currant ~ Orange Pekoe ~ Chamomile 
Formosa Oolong ~ Peppermint ~ Darjeeling 
Verveine ~ Cinnamon ~ Assam ~ Lapsang Souchong 
New York sales tax of 8·625 % will be applied 
WINES BY THE GLASS 
Champagne I Sparkling Wine 
Cremant de Loire, Langlois Chateau ..... . ................ .... 14.00 
Roederer Estate, Anderson Valley .............................. 15.00 
Taittinger, 'La Fran~aise', Brut ................................. 18.00 
White Wine 
Riesling, Leon Beyer ............................................... 10.00 
Chardonnay, 'Le Chevaliere', Michael LaRoche ............. 10.00 
Albarino,Vina Godeval2001 .................................... 12.00 
Sancerre, Richard Bourgeois .................................... 12.50 
Chardonnay, Geyser Peak, Sonoma County 200!. .......... 14.00 
Chablis, 'Saint Martin', Domaine Laroche ................... 14.00 
RedWine 
Chin on, 'Les Montifault', Langlois Chateau .. ............... 10.00 
Barbera D'Asti 'L'Avvocata', Coppo ............................ 12.00 
Pinot Noir, Benton Lane, Oregon ............................. 12.00 
Syrah, Qupe, Santa Barbara ........ ... ........................... 12.00 
Merlot, Waterbrook, Washington State ........................ 14.00 
La Dame de Montrose, St. Estephe ............................. 16.00 
Dessert Wine 
Chateau Puy-Servain Terrement 1997 ......................... 28.00 
Cypres de Climens, Barsac 1997 sooml . ...................... 12.50 
New York sales tax of 8· 625% will be applied 
CHAMPAGNE 
Tete Cuvee 
0107 Jacquesson & Fils, Grand Cru, Blanc de Blancs 1993 ..... !05.00 
oro6 Jacquesson & Fils, 'Memoire du XX Siecle' ................. 140.00 
OIIO Veuve Clicquot, 'La Grand Dame' 1995 ..................... 285.00 
0062 Moet et Chandon, 'Dom Perignon' 1995 ................... 285.00 
0030 Krug, 'Grand Cuvee', Multi-Vintage ........................ 2!0.00 
0085 Louis Roederer, Cristal 1996 .................................. 360.00 
Non-Vintage 
0245 Veuve Clicquot, Brut .............................................. 85.00 
0240 Taittinger, 'La Franyaise', Brut ................................. 80.00 
PORT BY THE GLASS 
Fonseca's, Bin 27 ................ ............ ....................... IO.OO 
Graham 'Six Grapes' ...... ................. ....... ............... . . IO.OO 
Ramos Pinto, 20 Year ............................................. 15.50 
Taylor's LBV 1994 ................................................. 15.00 
Taylor's Vintage !994··············································30.00 
Dow's 1977 ........................................................... 32.00 
SHERRIES 
La Ina Fino ................ ........ ............. ..................... .. 8.50 
Tio Pepe Fino ........... .............................................. 8.50 
Emilio Lustau, Puerto Fino ...................................... IO.OO 
Emilio Lustau, 'Los Arcos' Dry-Amontillado ... .... ......... IO.OO 
Emilio Lustau, 'Emilin', Muscatel .............................. IO.OO 
Emilio Lustau, East India Solera ................................ !2.00 
New York sales tax of 8·625% will be applied 
COCKTAILS 
The Gin-Gin Mule 12.75 
Gin, Homemade Ginger Beer, Muddled Mint, Fresh Lime Juice 
Pisco Sour 12.75 
Pisco Brandy, Fresh LemonJufce, Egg mite, Simple Syrup, Angostura Bitters 
Floridita Daiquiri #3 12.75 
Silver Rum, Fresh Grapefruit & Lime Juices, Maraschino Liqueur 
Whisky Smash 12.75 
Bourbon misky, Mint Muddled with Lemon Wedges, Simple Syrup 
The Old Cuban 17.00 
Aged Rum, Muddled Mint, Fresh Lime Juice, Angostura Bitters, Champagne 
ChamPino (American Royale) 17.00 
Campari, Sweet Vermouth , Champagne, Lemon Twist 
Madison Fizz 17.00 
Apricot Liqueur, Gin, Fresh LemonJuice, Champagne 
For a complete selection, please ask for our 
extended cocktail menu. 
New York sales tax of 8·625 % will be applied 
H OTELS a: RESORTS ROSEWOOD 
8/2003 


